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LLocation

Our product VinUp-Lift is made from local grapes.
These are cultivated in a small vineyard in the
village of Dottingen, not far from Mibelle
Biochmistry HQ.

Dottingen
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Harvesting at minus
temperatures

Ice wine is a wine made of frozen grapes. For this,
the grapes are left on the vine until the height of
winter in November until January.

The grapes must be harvested while still frozen,
so this often happens at night or in the early dark
hours of the morning. It is a delicate process, as
the grapes need to be pressed while still frozen
to produce the special ice wine.
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Process

lce wine production is not only very costly for the
wine maker, but also very risky as there is always
the threat of a total loss due to unfavorable
weather, especially in mild winters.

In addition, the yield is lower than with
conventional wines, since only the healthiest
grapes survive into winter and the ice crystals
remain in the marc during pressing and only a
small amount of the highly concentrated juice can
be extracted. This explains the high price and
rarity of ice wine.




Incomparable taste

Characteristic of ice wine is the concentrated
sweetness combined with a high degree of
acidity. This concentrated sweetness occurs when
the water contained in the berries crystallizes
during prolonged sub-zero temperatures. This
leads to the fact that only the sugar contained in
the berries binds non-crystallized water and fruit
acids, which in turn is fermented into highly
concentrated, sweet wine.

lce wines usually have a pronounced acidity,
which is a natural counterbalance to the intense
natural sweetness of these wines. All of this
makes ice wine an ideal accompaniment to
desserts as an alternative to "normal" sweet wine.
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Use of materials

The pictures are exclusively and carefully produced by Mibelle Biochemistry for our customers.

Please contact us in case you would like to use the materials for your marketing and sales purposes.

We kindly ask you not to contact the suppliers of our raw material directly, but to check with the
MibelleBiochemistry Marketing department first in order to protect their privacy.

Copyright © Mibelle Biochemistry 2021.
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Mibelle Biochemistry
Mibelle AG
Bolimattstrasse 1
5033 Buchs

Switzerland

+41 62 836 17 31

www.mibellebiochemistry.com
info@mibellebiochemistry.com
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